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DRISD  PHUIT  OOSS 
INTO  HOLIDAY  CAKE 


Everyday  fruit  cake,  which  is  simple  and  inexpensive  enough  to  "be 
served  as  a  frequent  dessert  around  the  holiday  season,  can  nov;  "be  made  v;ith 

the  abundant  dried  fruits  on  the  market  this  v/inter,  points  out  

( ITameT 

,  .    The  Federal  Bureau  of  Home 


(Tit lei  ( Inst  itut  ion") 

Economics  suggests  a  recipe  for  a  cake  that  the  family  with  a  limited  food 

budget  will  find  suitable  for  carrying  out  the  fruit-cake  tradition  around 

Christmas  time. 

Like  other  fruit  cakes,  it  needs  time  to  ripen  o.nd  develop  the 
characteristic  spicy  flavor.     It  should  be  baked  and  let  stand  at  least  sev- 
eral days  before  it  is  cut.     Wrapping  the  cake  in  wax  paper  and  storing  it 
in  a  tight  tin  container  will  keep  it  moist. 

As  for  any  fruit  cake,  the  fruit  and  nuts  should  be  carefully  pre- 
pared and  be  of  good  quality.     The  good  cook  also  makes  sure  that  the  fruit 
is  cut  fine  eno^jgh  so  that  the  cake  v;ill  bo  easy  to  slice,  and  each  small 
piece  will  have  in  it  a  variety  of  the  good  things.    Nuts  need  to  be  inspected 
to  make  sure  they  are  free  from  bits  of  shell. 

If  the  cake  is  baked  in  an  oblong  loaf,  the  pan  should  be  narrow 
in  order  to  get  the  cake  done  in  the  center  without  burning  the  edges.  A 
round  pan  v/ith  a  tube  in  the  center  is  also  satisfactory,  since  it  allows  the 
heat  to  penetrate  evenly.    A  moderate  oven  is  necessary  because  too  high  a 
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temperature  will  cause  a  hard  crust  to  form  on  the  edges  of  the  cake  "before 
the  center  is  sufficiently  "baked,  and  the  fruit  may  scorch  and  spoil  the 
taste. 

Since  most  of  the  dried  fruits  are  a"bundant  this  year,  they  can  be 
used  to  give  the  cake  an  air  of  festivity  at  relatively  low  cost.  Dried 
prunes  and  raisins  have  "been  declared  in  surplus  "by  the  Federal  Surplus 
Commodities  Corporation,  and  dried  apples,  peaches,  and  apricots  are  also 
in  a"bundance .    Any  com'bination  of  these  dried  fruits  may  "be  used  in  the  recipe 
that  follows. 

These  fruits  must  "be  soaked  until  soft  before  they  are  chopped  and 
used  in  the  fruit  cake.    Wash  the  dried  fruit  carefully  "before  soaking,  add 
only  enough  water  to  cover,  and  use  this  lio^uid  as  part  of  that  called  for 
in  making  the  cake. 

Everyday  Fruit  Cake 

2  cups  "brown  sugar  ^  teaspoon  nutmeg 

2  cups  boiling  liquid  (in  which  4  tablespoons  fat 

fruit  was  soaked)  teaspoon  soda 

3  cups  soaked  dried  fruit,  chopped      3  cups  sifted  flour 

1  teaspoon  salt  2  teaspoons  baking  powder 

1  teaspoon  cinnamon  1  cup  chopped  nut  meats  (if  desired) 

2  teaspoon  cloves 

Mix  the  first  eight  ingredients  and  boil  for  5  minutes.  Cool. 
Sprinkle  the  nuts  lightly  with  part  of  the  flour.     Sift  the  rest  of  the  flour 
v/ith  the  baking  powder  and  soda  and  stir  into  the  first  mixture.    Add  the 
floured  nut  meats.    Pour  into  a  well-greased  pan  (preferably  a  tube  pan), 
lined  with  wax  paper  which  has  also  been  greased.     Bake  in  a  very  moderate 
oven  (300  to  325  degrees  F. )  for  1  hour,  or  lon;^r,  until  cooked  through. 
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